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(54) DEVICE FOR PACKAGING G^AeaN CURD 
(U) 1-206963 (A) (43) 21.8.191^(19) JP 

(21) Appl. No. 63-31479 (22) 13.2.1988 

(71) TAKAHASHI SHOTEN K.K.(l) (72) ETSURO YAMASE(l) 
(51) Int. CI*. A23Ll/20,B65B25/06 

PURPOSE: To obtain a device, having an endless conveyor equipped with con- 
tainer fixing pawls and container selvage guide mounted on a lifter and capable 
of efficiently inserting pieces of bean curd, arranged and fed at a prescribed 
interval into a container. 

CONSTITUTION: A lifter is provided with an endless conveyor belt 12 having 
many pawls 30 for fixing containers 40 for containing bean curd and guides 
32 for leading the selvage parts of the containers 40. The containers 40 fed 
from a container feeder 34 are filled between a pair of pawls 30 of the conveyor 
belt 12 in a state of the raised lifter. The conveyor belt 12 is then rotated 
to move a part charged with the container to a horizontal place. The lifter 
is subsequently lowered to sink the conveyor belt 12 in water and many pieces 
of bean curd are then arranged and fed thereto and inserted into the respective 
containers 40. The lifter is then lifted to move the containers 40 containing 
the bean curd to the next step. 




(54) PRODUCTION OF "MISO" 

(11) 1-206964 (A) (43) 21.8.1989 (19) JP 

(21) Appl. No. 63-29357 (22) 10.2.1988 

(71) MORISHITA K.K. (72) SHIGERU YAMASHITA(l) 

(51) Int. CI 4 . A23L1/202 



PURPOSE: To effectively utilize soybean resources and obtain "MISO" (fermented 
bean plate) excellent in all of color tone, taste and flavor, by using KOJI (yeast) 
prepared from a KOJI raw material containing dried bean-curd refuse or soy- 
bean milk refuse in water. 

CONSTITUTION: A dried material of bean-curd refuse or soybean milk refuse 
in an amount of 5— 30wt.% is initially mixed in rice to provide a KOJI raw 
material. KOJI mold is the mixed in the above-mentioned KOJI raw material 
and sodium carbonate and water are subsequently sprayed thereon to afford 
KOJI, which is finally boiled or steamed and fermented by a conventional 
method to provide the aimed "MISO". 

i 



(54) SHEETLIKE FOOD AND PREPARATION THEREOF 
(11) 1-206965 (A) (43) 21.8.1989 (19) JP 

(21) Appl. No. 63-30844 (22) 15.2.1988 

(71) JAPAN TOBACCO INC (72) TAKAAKI KINOSHITA(2) 
(51) Int. CI 4 . A23L1/212,A23B7/02,A23L1/00,A23L1/218 



PURPOSE: To obtain the title readily edible food having tastiness imparted there- 
to without emitting grassy smell and reducing content components of vegetables, 
by treating the vegetables with a salt of vinegar, grinding the vegetables, 
forming the resultant pasty material into the shape of a sheetlike filmy material 
and drying the formed material. 

CONSTITUTION: Vegetables treated with a salt or vinegar are initially ground. 
The resultant pasty material is then formed into a sheetlike filmy material 
by, e.g., a method for applying and extending the material into a specific thick- 
ness on a "Teflon®" sheet. The obtained formed material is subsequently dried 
so as to provide preferably 5 — 15% moisture content and afford the aimed 
food. 
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